
-Starters-         

Mixed Mediterranean pitted olives (v)          £3.95 

French bakers bread basket with balsamic and olive oil (v)       £4.50 

Soup of the day with warm bread           £5.95  

Whitebait with tartare sauce           £7.95 

Chicken Liver pate served with warm bread and an ale chutney        £8.25  

Baked Camembert for two with French white baguettes & cranberry sauce (v)     £13.50  

King prawns, chilli, garlic, lemongrass & chorizo in a creamy white wine sauce with warm bread    £9.50  

Salmon cured in Ashmoleon gin, horseradish cream and warm bread   £8.95/£16.50 

Slices of parma ham with a salad of buffalo mozzarella, sun dried tomatoes and mixed leaves     £7.95/£14.95 

Halloumi chips with chilli jam (v)   £6.95 

-Sunday Roasts- 

All our roasts are served with roast potatoes, cauliflower cheese, lashings of gravy, seasonal vegetables and a Yorkshire pudding. 

Sirloin of beef    £15.50 

Loin of pork   £14.50 

Leg of lamb   £15.95 

-The Royal Oaks homemade pies-  

Our famous proper shortcrust pies are made here at The Royal Oak.  

We serve our pies with a choice of creamy mash potato or thick cut chips and served with seasonal greens & red wine gravy. 

Chicken, ham & leek pie            £15.25  

Steak & Wadworth ale pie            £15.95 

Mixed vegetable pie with vegetarian gravy (v)         £13.95 

Moroccan spiced lamb & apricot pie          £16.95 

Locally sourced game, celeriac and London dry gin pie        £16.95  

-Mains- 

Gloucester old spot sausages, red onions, creamy mash potato, gravy & seasonal greens     £13.95 

Classic honey roast ham, fried eggs & chunky chips         £13.50  

Wadworth beer battered fish & chips with tartare sauce & mushy peas       £13.95  

Salmon and dill fishcakes on a mixed salad of cucumber, tomatoes, onions and red pepper with sweet chilli sauce  £14.50 

Field mushrooms with french goats cheese, pesto, roasted red pepper sauce served with a side of french fries (v)  £13.95 

Beef burger served with a chilli jam, dressed salad, toasted bun & french fries      £13.95 

Cheese and bacon beef burger served with a chilli jam, dressed salad toasted bun & french fries    £15.95  

Vegetarian chilli stuffed inside a red pepper with fluffy cous cous served with a side of guacamole (v)   £13.95   

 

-Sides- 

Seasonal vegetables, mixed leaf salad, chunky chips, onion rings, french fries      £3.95  

-Puddings- 

Chocolate brownie, pistachio ice cream & rum soaked cherries       £7.50  

Sticky toffee pudding, toffee sauce & vanilla ice cream         £7.50  

Belgian waffle, malple syrup and strawberries         £6.95  

Peach melba – vanilla, peaches, raspberry & almond biscuit       £7.95         

Affogato – Vanilla ice cream with espresso & amaretti biscuits        £6.95  

Cheese board – brie, mature cheddar and blue stilton with crackers and pickle      £9.95     

Trio of ice cream (please ask staff for available ice cream)        £6.95  

         *If you have an allergy ask one of our staff about the ingredients in our dishes* 

 



 

-Baguettes- (available lunchtimes Mon-Sat only) 

 

All of our baguettes are cooked fresh to order & 

are plated with a dressed mixed salad & a little dish of Tyrrells crisps. 

 

Bacon, brie & cranberry  £7.95 

Ham & Mature cheddar   £7.75 

Goat cheese, red onion & tomato  £7.75 

Bacon, lettuce & tomato   £7.95 

Tuna mayonnaise   £7.95 

Mature cheddar & pickle  £7.50 

 

 

-Children’s menu- 

 

Scampi, chips & beans 

Burger, chips & beans 

Ham, egg & chips 

Fish, chips & peas 

Sausage, chips & beans 

£7.50 

 

 -Hot Drinks-  

Americano coffee £2.95     Decaffeinated coffee £2.95  Cappuccino £3.40 

Latte £3.40  Espresso £2.50        Double espresso £4.50    Liquor coffee £6.95 

Breakfast tea £2.85          Decaffeinated tea £2.85        Peppermint tea £3.25 

Mint green £3.25                 Camomile tea £3.25         Honey and ginger tea £3.25 

 

01993823278 

26 Witney Street, 

Burford, 

Oxfordshire, 

OX184SN 

 

      *If you have an allergy ask one of our staff about the ingredients in our dishes* 


